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An Intellectual Electronic Nose System for Distinguishing Beer Brands
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Abstract: In this paper, an intellectual electronic nose system that can rapidly distinguish beer brands is described. The system
mainly consisted of data acquisition, modification and transmission unit, sensor array and gas chamber, and power and gas
supply unit. Five different brands of beer were distinguished by the system in combination with the stochastic resonance data
processing method with considerable avoidance of the negative effect of sensor baseline drift. Our results demonstrate that the

system allows rapid and effective distinguishing of beer brands with good reproducibility and will therefore have a promising

prospect for practical applications.
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Fig.1 Schematic of electronic nose system developed in this study
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Table 1 Gas sensor array
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Fig.2 Multi-threshold separation-integration model
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Fig.3 Electronic nose response signal curves to beer sample
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Fig.4 PCA results of different beers brands
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